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TOM TAT

Trong nghién ctu nay, 6 gibng virng cd ngudn gbc ré rang, dwoc thu thap tr mét sé tinh trong nwdc dwoc stv
dung lam déi twong nghién ctru. Cac chi sé vé& chét lwong dinh dwéng clia hat virng nhw: ham lwong lipit, cac chi sb
héa sinh - thuc pham (chi sb axit, iod, xa phong), ham lwong chét khoang va céc axit béo da dwoc phan tich dé so
sanh gitra cac gidng virng, xac dinh dwoc vai trd clia cac chi tiéu nay dén chét lwgng dinh dwdng hat virng. Két qua
cho thdy:ba gidng virng V5, V14 va V17 ¢6 gia tri dinh dwéng, chét lwong tét véi ham lwong lipit cao (>50%), chi sb
axit thap (< 3,0). Ham lwong nguyén té khodng cao, ham lwgng axit béo khong no (oleic, linoleic, linolenic) chiém
hon 70% & t4t ca 6 gidng virng nghién ctru.

Tir khoa: Axit béo khéng no, chi sb axit, chét khoang, lipit, virng.

Identifying Lipid, Mineral, Fatty Acid Contents and Biochemical Indicators
in Sesame (Sesamum indicum L.) Seeds

ABSTRACT

In this study, six sesame varieties collected from several provinces were used to determine chemical
composition. The indicators of the nutritional quality of sesame seeds, such as lipid content, biochemical indicators
(acid indexes, iodine numbers, and soap indexes), mineral contents and fatty acid contents were analyzed for
comparison between the different sesame varieties. The results showed that three varieties, V5, V14 and V17 have
high nutritional value and quality (lipid content more than 50%; acid indexes less than 3). All six varieties have high

contents of minerals and unsaturated fatty acids (>70% of oleic, linoleic, linolenic).

Keywords: Acid index, mineral, lipid, sesame, unsaturated fatty acid.

1. DAT VAN DE

Ving (Sesamum indincum L.) 12 mét trong
nhiing loai cay 14y dau ngin ngay c6 gia tri kinh
t& va dinh dudng cao. San phdm chinh cta cay
viing 14 hat. Trong hat viing, thanh phan dinh
dudng chu yéu 1a (dau) lipit (45 - 54%), ngoai ra
con c6 protein (18-25%), carbonhydrat (13,5%)
va chat khoang (5%). Déc biét, su ¢6 mat cta céac
axit béo khong no can thiét cho co thé nhu oleic
(41-45%), linoleic (37-42%); cac axit amin khong
thay thé; cac hop chit chéng oxy héa (sesamin,
sesamol, sesamolin va vitamin E) da lam tang

gia tri dau viung lén rat nhiéu (Baydaret
al.,1999; Kang et al., 2000; Mosjidis et al., 1982;
Sharmila et al., 2007). D4y khéng nhiing dugc
coi 12 loai dau c6 kha nang chéng oxy héa, c6 gia
tri dinh dudng cao, chat lugng tét, 6n dinh trong
tap doan nhiing cay 148y dau hién nay ma con la
ngudn thuc phidm c6 gia tri dic biét da va dang
dugc st dung rong rai trén thé gidi (Arslan et
al., 2007). Khodng 70% lugng hat viing trén thé
giéi dugc ché bién thanh dau va st dung nhiéu
trong btia an (Kang et al., 2003). Chung loai cling
nhu chét lugng clia cac san phdm ché& bién ti
ving ngay cang phong phu (Inyang et al., 2005).
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Xéac dinh ham lwong lipit, chat khoang, axit béo va cac chi sé héa sinh trong hat vivng (Sesamum indincum L.)

Viéc lam rd hon gi4 tri dinh dudng cua hat
viing néi chung ti cac phan tich d6i véi mot s6
gidng viing trong nudc c¢6 y nghia khoa hoc va
thuc tién, gitp con ngudi st dung c6 hiéu qua
hon gia tri dinh duéng cua hat viing.

2. VAT LIEU VA PHUONG PHAP

2.1. Vat lidu

Déi tugng dudce st dung trong nghién ctu 1a
6 gibng ving dude thu thap 6 mot s6 tinh trong
nuée, do B6 moén Ngan hang gen hat gidng,
Trung tam Tai nguyén thuc vat, Vién
KHKTNN Viét Nam cung cdp. Nhiing giéng
nay déu da qua khio nghiém, chon loc va da
dugc cong bo.

2.2. Phuong phap nghién ciu

- Ham lugng lipit dugc xac dinh theo
phuong phap truc tiép trén hé théng ban tu
dong Soxhlet.

- Céac chi so cua lipit (chi sé iod, axit, xa
phong) dudc xac dinh theo phucong phap hoéa
sinh co ban.

- Ham lugng cac nguyén t& khoang dugc xac
dinh theo phuong phéap dic trung cta ting
nguyén t6: Kali (K), sat (Fe) dugc phan tich theo
phuong phap do hip thu nguyén ti trén may
AAS - 3300 (Perkin Elmer). Canxi, magie (Ca,
Mg) dudc xac dinh bang phuong phap chuén do
EDTA. Luu huynh (S) dugec phén tich theo
phuong phap khéi lugng. Phospho (P) dudge xéc
dinh bing phucng phap so mau phtc chit &
buée séng 885nm trén may UV-Visible Spectro-

Bang 1. Danh sach cac giong virng
st dung trong nghién citu

T Ma sb Ky hiéu Nguén géc

1 4585 V3 Ky Anh-Ha Tinh

2 4589 V5 Dakrong-Quang Tri

3 4597 V8 Phu l6c-Thira Thién Hué
4 6863 V10 Tinh Gia-Thanh Héa

5 7788 V14 Tho Xuén-Thanh Hoéa

6 8354 V17 Dién Chau- Nghé An
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photometer Cintra 40.Nité (N) dugc xac dinh
theo phuong phap Microkjeldahl.

- St dung phan mém SPSS dé xi ly va
danh gii s6 liéu thu duge.

3. KET QUA VA THAO LUAN

3.1. Ham luogng lipit va cac chi s6 cua lipit

Ham lugng chét béo dude tinh bang ty 1& %
khéi lugng chat béo/khéi Iuong hat. Chi s6 chat
béo phan anh chit lugng cta dau, 1a co sé dé
phan loai dau va 1a can ct dé dé ra cac bién
phap bdo quan diu. Déi véi viing, cac chi s6
dugc quan tAm nhat 14 chi s6 axit, iod, x& phong.

S6 liéu & bang 2 cho thay, ham lugng lipit
dao dong trong khoing 47,14 - 53,32%. C6 3
gidng dat chi s6 lipit trén 50% khéi lugng kho
tuyét d6i la V5, V14 va V17. V5 1a gidng ving ¢
ham lugng chit béo cao nhat (chiém 53,32%),
tiép theo 12 gidng ving V17 (chiém 52,52%) va
gidng V14 (chiém 50,78%),thap nhat 14 giong
viing V3 (dat 47,14%). Hai giéng viing con lai
V8, V10, ¢6 ham lugng chit béo dat gia tri
tuong ting 13 49,76% va 48,67%.

Két qua nay cling cho thay giong viing V5,
V14 va V17 1a 3 gidhg dap ting duge tiéu chudn
ving loai 1 ctia Oxtraylia vé ham lugng chat
béo(>50%) va dap ting dugdc yéu ciu chat luong
viing thuc phdm xuat khdu dung cho viing mot
vo, trang hoac vang (L& Van Vugng va cs., 2005;
Bennet et al., 1997). Két qua nay ciing phu hop
v6i két qua duge nghién ctiu 6 mot sé giong viing
trang cua Ly Bang, Han Qudc, A rap va An Do
(Kang et al., 2003; Kang et al., 2000; Mohamed et
al., 2007; Tae-Shik et al., 2009).

Tuy nhién, nghién cGu cua Baydar et
al(1999) da chi ra ham lugng dau trong hat
viing 6 Thé Nhi Ky (chiém 63,25%) con cao hon
trong hat vung An Do, A Rap (Bahkali et al.,
1998; Baydar et al.,1999).

So sanh v6i két qua nghién ciu trén cac déi
tuong hat 14y dau ciing cho thay, ham lugng dau
trong hat viing thap hon diu oliu, bang véi mot
s6 loai hat nhu lac, thau dau, huéng duong,
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Bang 2. Ham lugng lipit va cac chi sé lipit trong hat vitng

S6TT Gidng Ham lwong lipit (%) Chi sb axit Chi sb xa phong Chiséiod
1 V3 4714° 3,367 65,8°%" 130,2 %"
2 V5 53,32° 2,64° 64,3%" 131,9%"
3 ) 49,76 ° 3247 62,8°%" 136,5 %"
4 V10 48,67 ° 3,02 65,7% 132,7 %"
5 V14 50,78 2,57 63,5 133,5 %"
6 V17 52,52 *° 2,85 60,7 %" 135,3 %"

Ghi chi: Dau* trong mdi hang va chi cai (a,b,c,d) khac nhau trong méi cot thé hién su sai khéc c6 y nghia thong ké véi

dé tin cdy a = 0,05. Céc chit cai giong nhau hodc khéng c6 * thé hién su sai khac khéng c6 y nghia thong ké

nhung cao hon dau tuong (Andersen et al., 2002;
Flagella et al., 2002; Rebetzke et al., 1996; Weiss et
al., 2000).

Trong cac chi s6 chit béo dudc phan tich &
trén, axit dudc chd y nhit. DAy ciing 1a tiéu
chuén dé danh gia chat lugng va bao quan dau
ving. Chi s6 nay cang thap, chat lugng ving
cang cao, bao quan cang dé va khong phitic tap
trong quéa trinh ché& bién. Ca 3 gidng viing (V5,
V14, V17) ¢6 ham lugng chat béo cao (vugt trén
50%) viia c6 chi s6 axit thap hon 3. Day ciing 1a
tiéu chuén cho chét lugng viing thuc phdm
xuat khéu, dung cho vitng mét vo tréang hosc
vang. Gidng ving V3 c6 chi s6 axit cao nhat
(3,36), khong dat tiéu chuén cta viing xuét khiu
vé ham lugng chat béo va chi s6 axit. Hai giong
ving V8 va V10 c6 chi s6 axit thap hon, 1an lugt 1a
3,24 va 3,02 nhung van cao hon 3.

Chi s6 iod dic trung cho s6 lugng axit béo
khong no trong thanh phan ctia chat béo; kha
niang 6n dinh cta chéit béo d6i véi su oxy hoa,
polymer héa va mtic dd bao quan chit béo. S6
liéu & bang 2 da cho thay chi s6 iod & tat ca cac

gidng viing déu dat gia tri cao trén 100. Chi s&
nay cang cao chiing t6 dau viing cang giau axit
béo chua bao hoa, nhiing axit béo chua no nay
(oleic, linoleic, palmitic, stearic..) rat dic trung
cho diu viing, cin thiét va c6 gia tri dinh
dudng rat cao dé1 v6i con ngudi.

Két qua nghién ctiu cia Lé Vian Vugng va
cs. (2005) khi danh gia cac chi s6 héa sinh thuc
phdm cta hai giéhg viing dia phucng va giong
V6 (c6 ngudn goc tit Nhat Ban nhap vao Viét
Nam) ciing cho thay cac gidng viing nay déu cé
ham lugng dau cao, chi s6 axit tu do thap.

3.2. Ham lugng axit béo trong hat viing

Axit béo khong no gitp co thé hap thu tét
hon, sy ¢6 mit cua cac axit chua bao hoa nay da
lam tang gia tri ctia dau viing néi riéng va dau
thuc vat néi chung. D& lam rd hon vai trd va gia
tri ctia cac axit béo trong dau viing, ching toi da
tién hanh phan tich ham lugng caua 5 axit béo
chti yéu c6 trong hat viing. K&t qua nghién ctiu
dugc trinh bay trong bang 3.

Bang 3. Ham luong cac axit béo trong hat viing

sé Ham lwgng axit béo (%)

T Gibng Palmitic Stearic Linoleic Oleic Linolenic
1 V3 6,35° 3,43° 40,35 32,68" 0,37°
2 V5 6,18° 4,05° 40,67° 34,25 0,50°
3 V8 5,86° 3,08° 39,45° 32,53° 0,44°
4 V10 6,28° 3,95° 40,33° 33,70 0,54°
5 V14 5,79° 4,21° 39,78° 33,29° 0,47°
6 V17 6,12° 3,79 39,60° 33,28" 0,49°
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Phan tich s6 liéu tit bang 3 cho th4y cac axit
béo chuta no chiém tir 82,18 - 85,65% téng s6 axit
béo trong dau viing. Trong d6, hai axit béo
khéng no oleic va linoleic ¢6 ham lugng nhiéu
hon so véi cac axit béo khac, chiém khoang hon
70%, khong c6 sy khac biét vé ham lugng hai
axit béo nay & cac giéng ving. Day 1a hai axit
béo chua bao hoa c¢6 vai tro chinh va quan trong
trong dau viing, 1a tiéu chuidn dé danh gia gia
tri sinh hoc ctia chat béo trong hat viing (Daset
al., 1998).

Axit béo khong no chtta mot néi doi Oleic
(0-9) chiém 32,53-34,25%, thuong dudgc biét dén
qua nhiing anh hudng tich cuc dén hé thong
tuan hoan, tim mach, duge coi nhu mot chat béo
co ban trong ché& d§ an udng cua nguoi Dia
Trung H&i. Loi ich va cong hiéu ctia né da duge
nhiéu nghién citu khoa hoc chiing nghiém, nhat
1a tic dung trong viéc lam gidm cholesteron
trong mau (Sharmila et al., 2007).

Ham lugng axit linoleic trong 6 giéng viing
cao hon ham lugng axit oleic, dao dong trong
khoang 39,45-40,67%, ham lugng nay la tuong
duong 6 tat ca cac giong ving nghién ctu. Axit
linoleic (w-6) 1& axit béo khong no chta hai néi
d61, ¢6 tac dung ngadn ngltia bénh tim mach va
lam gidm huyét ap (Ibironke et al., 2006).

Linolenic (w-3) cling 1a axit béo khong no c¢6
nhiéu noi d6i trong phan ti. Ham lugng axit béo
nay tuong déi thap (0,37-0,54%), nhung cling
rit can thiét cho stic khde ctia con nguoi (Chung
et al., 1995).

Ham lugng caa 3 loai 0-3, 0-6, ®-9 cia ca 6
giéng vitng déu cao tuong ducng véi tiéu chudn
diu viing ciia My (Weiss et al., 2000) va nhu thé
cang lam tang gia tri cia dau ving so véi cac

loai dau thuc vat khac. Day ciing chinh 14 muc
tiéu cia nganh coéng nghé gen trong tucng lai.

S6 lidu thu dude cho thay viing 12 mot trong
nhiing loai hat 14y dau c6 ham lugng axit béo
cao nhu dau nanh, lac, va chi dtng sau dau oliu.
Cac nghién ctiu tuong tu ciing da chi ra diéu
nay (Rubel et al., 1972; Uzun et al., 2007).

3.3. Ham lugng cac nguyén t6 khoang trong
hat viing

Cac chit khoang du trii trong hat c6 gia tri
sinh hoc cao déi véi con nguoi vi dé hap thu,
dong thoi con 1a nhan t6 can thiét d6i véi hat
khi budc vao thoi ky dau cua su sinh trudng
(giai doan ndy mam va cay con). Cac nguyén to
khoang 1a thanh phan truc tiép tham gia xay
dung chit song cua t& bao, khoang chat 1a thanh
phan khéng thé thay thé trong cdu tao cua
nhiéu hop chat hiiu co, tham gia vao diéu tiét
sinh trudng, phat trién & thuc vat..

Ching t6i tién hanh phan tich ham lugng
mot s6 nguyén t6 khoang chu yéu c6 trong hat
cua 6 gidng viing nghién ctu. Két qua thu dugc
trinh bay trong bang 4.

Nhiing gia tri vé ham lugng cta cac nguyén
t6 khoang trong bang cho thay ham ludng céc
chit khoang dinh dudng ctua hat viing cao hon
nhiéu so véi cac loai hat ngii coc va hat 14y dau
khac. Néu so véi téng ham luong cac chat
khoang trong hat ngd vao khoang 1,3% khoi
lugng kho thi vitng cao gip 4 lan. Su c6 mit cta
cac nguyén t& khoang nay da tang thém gia tri
dinh dudng cta hat viing, ¢6 16i cho stic khoe
cta con ngudi. Ham lugng c4c nguyén t& khoang
thu dugc khong c6 su sai khéc & tat ca cac giong
vung nghién ciu.

Bang 4. Ham lugng mét s6 nguyén t6 khoang trong hat virng

sé Gibng Ham lwong cac nguyén té khoang (%)

T N (%) P (%) K (%) Fe (%) Ca (%) Mg (%) S (%)
1 V3 2,81 1,21 0,45 0,01 1,02 1,80 0,22
2 V5 2,81 1,33 0,48 0,02 1,04 1,90 0,23
3 ) 2,64 1,21 0,48 0,02 1,06 2,00 0,22
4 V10 2,78 1,35 0,48 0,01 1,03 2,00 0,20
5 V14 2,67 1,26 0,48 0,02 1,05 1,80 0,18
6 V17 2,81 1,30 0, 46 0,01 1,07 1,80 0,17
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4. KET LUAN

Hat viing c6 gia tri dinh dudng, chat lugng
tot v6i ham lugng lipit cao (47,14 - 53,32%), chi
s6 axit thap (< 3,0). Ba giéng ving V5, V14 va
V17 luén dan dau vé cac chi tiéu nay.

Ham lugng nguyén t6 khoang cao, ham
lugng axit béo khong no (oleic, linoleic, linolenic)
chiém hon 70% da lam tang gia tri dinh dudng
cua dau ving.
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